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  Haris Wijonarko. Penelitian berjudul “Pengaruh penyimpanan dedak 
berbagai varietas padi dengan penambahan arang kayu terhadap kadar lemak 
kasar dan free fatty acid”. Penelitian dilaksanakan mulai tanggal  28 Juni 2016 
sampai dengan 16 Agustus 2016 di Laboratorium Ilmu Bahan Makanan 
Ternak, Fakultas Peternakan Karang Wangkal, Purwokerto.  Tujuan dari 
penelitian ini adalah mempelajari pengaruh penyimpanan dedak berbagai 
varietas padi selama delapan minggu terhadap kadar lemak kasar dan Free 
Fatty Acid.  
  Materi penelitian yang digunakan adalah masing-masing 20 kg dedak 
untuk varietas padi yaitu varietas IR-64, varietas Pandan Wangi, varietas Aek 
Sibundong (Beras Merah), varietas Setail (Ketan Hitam) dan varietas Lusi 
(Ketan Putih), arang kayu sebanyak 5 kg, kantung plastik dan kertas saring.  
Metode penelitian adalah eksperimen menggunakan Rancangan Acak Lengkap 
(RAL) dengan 5 perlakuan, dan setiap perlakuan diulang 4 kali.  Dedak  
sebanyak 500 gram dari masing-masing varietas ditambahkan tepung arang 
250 gram, R1  : Dedak padi varietas IR-64 + Arang, R2 : varietas Pandan Wangi 
+ Arang, R3 : Dedak varietas Aek Sibundong (Beras Merah) + Arang, R4 : 
Dedak varietas Setail (Ketan Hitam) + Arang, R5: Dedak varietas Lusi (Ketan 
Putih) + Arang. Perbandingan dedak padi dengan arang kayu 2:1.  Arang kayu 
dibuat tepung dan dibungkus dengan kertas saring. Dedak disimpan selama 8 
minggu. Setelah penyimpanan dilakukan analisis kadar lemak kasar dan free 
fatty acid.  Data yang diperoleh dianalisis menggunakan analisis variansi dan 
menggunakan uji lanjut Uji Beda Nyata Terkecil (BNT). 
  Rataan kadar lemak kasar secara berurutan varietas Lusi (Ketan Putih) 
memiliki nilai rataan sebesar 9,40%, Pandan Wangi 6,72%, varietas Setail 
(Ketan Hitam) 6,62%, varietas Aek Sibundong (Beras Merah)  5,53%, dan IR-
64 memiliki nilai rataan sebesar 5,25% yang merupakan kadar lemak kasar 
terendah.  Rataan kadar free fatty acid dari yang tertinggi adalah varietas Setail 
(Ketan Hitam) 0,98%, varietas Aek Sibundong (Beras Merah) sebesar 0,87%, 
IR-64 0,83%, Pandan Wangi 0,79%, dan  varietas Lusi (Ketan Putih) memiliki 
rataan free fatty acid terendah 0,71%.  Kandungan lemak kasar dan Free Fatty 
Acid pada berbagai dedak padi sangat dipengaruhi oleh varietasnya.  
 





The study entitled "the effect of storage of bran of various rice varieties 
with the addition of wood charcoal against a rude fat levels and free fatty acid". 
The research was implemented starting June 28, 2016 until August 16, 2016 at the 
animal husbandry laboratoy of feed, Faculty of animal husbandry. Karang 
Wangkal, Purwokerto. The purposed of this research was to study the influence of 
various varieties of rice bran storage for eight weeks against the rude fat levels 
and Free Fatty acids. 
The research materials were used  each 20 kg of bran to rice varieties 
namely varieties of IR-64, Pandan Wangi varieties, varieties of Aek Sibundong 
(red rice), Setail varieties (Black sticky rice) and varieties of Lusi (White Rice), 
wood charcoal as much as 5 kg, plastic pouches and filter paper. The research 
method is experimentation using a complete Randomized Design (RAL) with 5 
treatment rooms, and each treatment was repeated 4 times. Bran as much as 500 
grams from each variety added flour 250 grams of charcoal, R1: rice bran 
varieties IR-64 + charcoal, Pandan Wangi varieties: R2 + R3: charcoal, Bran 
varieties Aek Sibundong (red rice) + charcoal, R4: Bran Setail varieties (Black 
sticky rice) + charcoal, R5: Bran lusi varieties (White sticky rice) + Charcoal. 
Comparison of rice bran with charcoal wood 2:1. Hardwood charcoal is made of 
flour and wrapped with filter paper. Bran is stored for 8 weeks. After the storage 
is carried out an analysis of the levels of fat and free fatty acid. The data obtained 
were analyzed using analysis of variansi and using was advanced testthe smallest 
Real Difference Test (BNT). 
The average rude fat levels sequentially Lusi varieties (White sticky rice) 
had a value of average 9.40%, Pandan Wangi 6.72%, Setail varieties (Black sticky 
rice) 6,62%, varieties of Aek Sibundong (red rice) 5,53%, and IR-64 value of 
average 5.25% which is the lowest rude fat of coarse. The average levels of free 
fatty acids from the highest  Setail varieties (Black sticky rice) 0.98%, varieties of 
Aek Sibundong (red rice) of 0.87%, IR-64 0,83%, Pandan Wangi 0.79%, and Lusi 
varieties (White sticky rice) had the lowest average of free fatty acid 0,71%. The 
rude fat and Free Fatty acids on different rice bran was greatly influenced by 
varieties. 
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